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Abstract

The essential oil of Artemiisa lavandulaefolia D was analyzed by gas chromatography - mass
spectrometry (GC,”MS). The oil was stored at different conditions for 6 weeks and the changes
of color and chemical composition during storage were checked by GC,/MS. The experimental
results were as follows: (1) More than 186 chemicals were detected by GC. Major components were
1,8-cineol, thujone, camphor, borneol, coumarin, 2,3-dihydrobenzofuran and S-bisabolene. In this
study, 3,3,6-trimethyl norpinanol, 8-farnesene, « -curmene and 7-methoxy coumarin were detect-
ed as new compounds in Artemisia species. (2) It was proved that temperature and or light had
an important effect on the changes of color and volatile components of the essential oil. The
relative amounts of limonene and 1.8-cineol were decreasad, on the other hand, S-phellandrene
and a-terpineol were increased during storage.
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Fig. 1. GC chromatogram of the essentiai oil from Artemisia lavandulaefolia DC.
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Fig. 2. Mass spectrum of peak 18 (Fig. il in the essential o1l of Artemisia lavandulafolia DC.
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Table 2. The identified compounds in the essential oil of
A. lavandulaefolia DC

Peak No.Chemical name Peak No.Chemical name

4 Cyclohexane 27 Thujone

5 Cyclohenxane 32 Linaloo!

7 1-Methyl L-histidine 33 Camphor

8 Cyclobutane-2-xane 34 B-Terpineol

98 a-Thujene 40 Borneot!

10 a-Pinene 45 a-Terpineol

11 Benzaldehyde 48 Myrceno!

12 Camphene 73 a-Copanen

17 Sabinene 74 Coumarin

18 1-Octen-3-o0! 77 Caryophyliene

19 Myrcene 78 a-Humulene

19' 8-Pinene 80 B-Farnesene

20 1,8-Cineol 84 a-Curcumene

21 Limonene 97 2,3-Dihydrobenzofuran

21' B-Pheliandrene 99 B-Bisabolene

24 Terpinen-4-of 113 (+)-Valeranone

25 3,6,6,-Trimethyl 116 7-Methoxy coumarin
2-norpiannol

26 1,3-Dioxolane-4-ethanol,2,2,4-trimenhty!

Table 3. Changes of color for the essential oil during
storage

Storage time (week)

Condition

0 1 3 6
-18°C N, 0 0 0 o]
Air 0 0 0 0
Ambient N, ¢ * haad ekl
Air 0 * L R
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zoate, a-humlene &+ a-terpineol 5 114+¥-& HF
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Table 4. Comparison of relative peak height of
Artemisia Lavondulaefolia D.C during storage under (a)
N, gos, (b} cir at room temperature

Peak
No. X{a) X(a) X(b) X{b)
1 1.48 2.19 1.42 2.02
2 4.81 23.14 5.38 28.94
3 0.67 0.45 0.69 0.48
4 2,38 5.66 2.50 8.25
5 2.15 4.62 2.25 5.06
6 2.49 6.20 2.60 6.76
7 1.73 2.99 1.83 3.35
8 4.41 19.45 4.71 22,18
] 4.74 22,47 5.15 26.52
10 1.93 3.72 2.17 4,71
Total 226.16 90.83 28.70 106.27
mean 2.62(=X(a)) 2.87(=(b))

Table 5. The decreased components by relotive peak
heights during storage at room temperature

:'?:k Chemical name Storage time (week)

oA) 1 3 &D) O/A
a 1,8-cineol 3.78 3.09 2.78 2.42 0.64
b limonene 1.48 1,12 1,05 1.25 0.84
c 1.36 1.03 1.21 0.21 0.89
d terpinen-4-ol 1.1t 1,37 1.26 1.93 0.87
e 1.48 1,12 1.05 125 0.84

mean 0.82

Table 6. The increased components by relative peak
heights during storoge at room temperature

Peak Storage time {week)

Chemi
No. emical name oA 1 3 80D) O/A

B-Pheltandrane 0.26 0.51 0.07 1.42 5.46

2 Borneol 3.04 2.80 3.25 538 1.77
3 0.56 0.46 0.36 0.69 " 1.23
4 119 1.09 1.18 225 2,10
5 a-Humulene .11 1.03 1.20 2.25 2.03
6 0.93 0.92 1.35 260 2.80
7 0.99 092 1.35 2.60 2.80
5 Valeranone 1.64 157 2.10 4.72 2.87
9 Benzyl benzoate 0.96 1,73 2.00 5.15 5.36
10 111 0.86 1.07 217 1.95
11 a-Terpineol 0.60 0.5 0.66 1.30 2.17

mean 2.78
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